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SUBJECT:  "PLENTY  OF  EGGS",     Information  fron  the  Bureau  of  Home  Economic,  U.  S.  Dep- 
artment of  Agriculture. 

— ooOoo — 
I  have  some  good  news  for  you  today. 

It  looks  as  though  this  would  "be  an  exceptionally  gccd  year  for  eggs.  Every- 
body likes  to  start  the  day  with  an  egg  for  breakfast  is  assured  of  a  plentiful  sup- 
ply* 

During  the  past  few  years,  American  hens  h'.ve  been  laying  more  and  more  eggs. 
On  January  1  of  this  year  they  established  a  now  all-time  record~more  eggs  per  hen 
and  more  eggs  per  flock  t'nan  on  any  January  1  since  records  were  kept  by  the  Department 
of  Agriculture,    Feed  is  plentiful  now  and  low  in  price.    And  the  mild  weather  of 
the  early  winter  encouraged  hens  to  lay. 

As  we've  remarked  many  times  before  in  those  broadcasts,  nutrition  workers 
consider  eggs  one  cf  the  best  foods  to  help  promote  growth  in  children.     They  recom- 
■end  that  every  child  have  4  or  5  eggs  every  week,  or  better  still  one  every  day. 
And  they  say  that  it's  a  very  good  thing  for  every  grown-up  to  cat  at  least  3  or  4 
co=;s  every  week.    With  eggs  as  plentiful  as  they  promise  to  be  this  season,  many  more 
families  can  indulge  in  some  of  the  dishes  they  like  expecially  well-omelets,  souffles, 
and  custards. 


Because  of  the  protein  in  eggs,  they  serve  mere  purposes  in  cooking  than  any 
•trier  fcod.    Egg  protein  makes  possible  the  lightness  of  angel  food,  and  it  helps  to 
leaven  other  cakes.     It  thickens  custards  and  hollandaise  sauce.    And  it  "stabilizes" 
■aycr.r.aise  dressing,  that  is,  prevents  the  oil  and  lemon  juice  (or  vinegar)  from 
dividing  into  separate  layers,  as  French  dressing  does  when  it  stands, 

We  also  dip  croquettes  into  egg  to  keep  them  from  soaking  up  too  much  of  the 

»° A  ^  in  1"ryinS«     Sometimes  we  find  egg  whites  handy  to  clarify  coffee  and  soups, 

P  ~e  add  eggs  to  puddings  and  sauces  to  give  them  a  richer  flavor,  and  sometimes 
B  give  them  a  yellow  color. 

Slow  cocking  at  moderate,  even  heat,  is  the  secret  of  success  for  all  egg 
W  es*    If  the  egg  protein  is  cooked  slowly  and  until  just  done  and  no  mere,  it's 
•  e  ,  cut  firm.    But  the  high  heat  or  overcooking  makes  the  protein  shrink  and  be- 
tough, 

kftat    -|S°  if  yCU  Want  to  devel°P  3X1  eSS  specialty,  learn  the  trick  of  keeping  the 
Uli  ?      PT'd  even«    Hcre  are  a  few  cf  these  "tricks"   suggested  by  the  cooking  spec- 
sts  in  the  Bureau  of  Home  Economics. 

eiaa    If  lt  is  omelet,  use  a  thick  pan  over  a  low  flame.     If  it  is  soft  custard,  use 
ng  rather  than  boiling  water  in  the  lower  part  of  the  double  boiler. 
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For  "baked  custards,  set  them  in  a  pan  of  hot  water  and  do  not  allow  the  oven 
temperature  to  go  ahove  moderate  (ahout  350  degrees  Fahrenheit),    Egg  white  prepara- 
tions, such  as  fruit  whips  and  meringues,  require  an  even  lower,  more  steady  heat, 
than  whole  egg  mixtures. 

For  eggs  as  eggs,  poach  them  in  plenty  of  water  "below  the  "boiling  point,  ^r 
, fry  them  in  fat  that  is  net  too  hot.    And  of  course,  when  you  cook  eg'^s  in  the  shell 
never  "boil"  them.    Eggs  cocked  in  the  shell  will  he  more  evenly  done  to  the  very 
eer.ter  if  you  start  the  cooking  in  cold  water,  and  then  "bring  it  to  a  simmering 
tcaperature  (185  degrees  Fahrenheit), 

There's  an  old  saying  that  you  can't  make  an  omelet  without  "breaking  eggs. 
iBut  plenty  of  cooks  who  hreak  eggs,  can't  seem  to  get  on  to  the  technique  of  making 
a  tender  toothsome  omelet. 

To  nake  a  fluffy  omelet  more  fluffy,  \ise  fresh  eggs  at  room  temperature.  You 
till  also  have  a  little  more  foam  if  you  add  the  salt  tc  the  egg  whites  as  you  start 
to  beat  them.    A  "pinch"  of  cream  of  tartar,  or  l/2  teaspoon  of  lemon  juice  added  to 
tae  whites  when  the  heating  is  well  along,  will  also  help  hold  up  the  "fluff".  Lfee 
one  tablespoon  of  liquid  to  each  egg.    A  fcur-  to  six-egg  omelet  is  a  good  size  for 
easy  handling  and  cooking. 

For  the  liquid  in  an  omelet,  fruit  .juices  or  vegetahle  juices  :iay  he  used  in 
place  of  milk.    Tomato  juice  is  an  especially  happy  choice.     The  acid  helps  to  hold 
^  the  egg  foam  and  makes  it  more  tender.    And  the  red  of  the  tomato  gives  the  whole 
<«elet  a  pleasing  pink  color. 

Or  you  may  like  to  add  finely  chopped  ham  or  "bacon  to  your  omelet.  Chopped 
«ooked  vegetables ,  such  as  carrots,  string  'deans,  "broccoli,  cr  asparagus  also  give 
color  as  well  as  variety  of  flavor.     Some  omelet  specialists  use  a  ""bouquet"  of  fresh 
ieros  such  as  chives,  hasil,  marjoram,  or  thyme,  or  a  generous  pinch  of  dried  herhs 
for  seasoning. 

The  French  often  serve  sweet  omelets  for  dessert.     Jam  or  jelly  is  folded  into 
the  omelet  and  the  top  is  dusted  with  powdered  sugar.     Or  sometimes  they  fill  the 
Melet  'Ith  fresh  fruits — strawherries  or  sliced  peaches  that  have  heen  sv/eetened  to 
taste. 


An  unusual  vegetahle  omelet  prepared  according  to  the  Chinese  idea,  uses 
"redded  raw  vegetahles  such  as  onion,  green  pepper,  and  celery  or  hean  sprouts, 
»  vegetables  are  quick  cooked,  oriental  fashion,  in  the  omelet.    Use  ahout  l/2 
«  aixed  raw  vegetahles  to  each  egg. 


The 
cup 


And  that's  all  the  egg  news  we  have  time  for  today.  But  if  you  want  more  re- 
2s  on  eggs,  the  U.  S.  Department  of  Agriculture  has  an  excellent  leaflet — "Eggs 

Meal" ,    It's  free.    All  you  need  to  do  is  write  the  Department  in  Washington 
ask  for  a  copy—  "Eggs  at  Any  Meal." 


